
The award was established 
in 1985 with the intention of 
improving foodservice opera-
tions and recognizing the best 
messes in the Marine Corps.

Candidates undergo a de-
tailed evaluation across a va-
riety of categories, including 
hygiene, sanitation, supervision 
and management, site selection 
and layout, presentation and 
cooking skill.

“These Marines worked as a 
team,” said Arthur Ritt, an evaluator representing the 
National Restaurant Association, which is a sponsor 
of the Hill awards. “They showed great camaraderie 
helping each other. They did great on sanitation and 
showed great cooking skills. The food was excellent 
and I enjoyed the meal.”

Another judge impressed by the team’s performance 
was Master Gunnery Sgt. Thomas A. Wolff. 

“The food quality was great,” said Wolff. “It was 
served hot with proper portions. They don’t get to 

The third time turns out to be the charm as Com-
bat Logistics Regiment 17, 1st Marine Logistics 

Group takes top honors as Best Field Mess in the 2013 
Marine Corps W.P.T. Hill Memorial Award program.

First Marine Logistics Group came close when it 
competed for the title as Best Field Mess in the 2012 
and 2011 Maj. Gen. William Pendleton Thompson 
Hill Memorial Award, but did not win.

Winners in the program are selected annually in 
each of four categories: Best Military/Contractor Gar-
rison Mess Hall; Best Full 
Food Service Contracted 
Garrison Mess Hall; Best 
Field Mess; and Best Re-
serve Field Mess.

Best Field Mess Winner
CLR 17, 1st MLG, I MEF, Camp Pendleton, Calif.

Cpl. Randy Nava, food service specialist, 
Food Service Company, Combat Logistics 
regiment 17, 1st marine Logistics Group, 
prepares biscuits to feed service members 

during a field operation aboard Camp 
Pendleton, Calif. (PHOTO COURTESY: DVIDS)

Marines with Food Service Com-
pany, Combat Logistics Regiment 
17, 1st marine Logistics Group, 
feed more than 650 marines at 
a field mess facility during an 

operation while competing for 
the Maj. Gen. William Pendleton 
Thompson Hill Memorial Awards 
Program for Food Service Excel-
lence aboard Camp Pendleton, 

Calif. (PHOTO COURTESY: DVIDS)
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sonnel for the duration of the operation, and were 
evaluated during a meal in which they served more 
than 650 fellow service members.

“When we found out that the evaluators were com-
ing about the same time as some training that 1st 
MLG Marines were conducting and that we were go-
ing to be supporting them, we decided to combine 
the evaluation with actual support that we provide 
to these Marines,” explained Gunnery Sgt. Carlos J. 
Alcaraz, operation chief, Food Service Company, CLR-
17, 1st MLG.

 “The Marines did an outstanding job,” he said. 
“This is my third iteration with the W.P.T. Hill evalu-
ation and I have to say, by far, this is the best effort 
I’ve seen put forth, especially with the amount of 
personnel that we’re feeding out here because it is an 
actual operation.”

Whether for a competition or a routine day, Alcarez 
says foodservice Marines make a consistent effort. “It’s 
just another day for Food Service Company and Ma-
rines still need to be fed,” he added. “Our job doesn’t 
stop just because we’re done with the evaluation pro-
cess. We’ll continue to move forward with foodservice 
support as required.”

this level of performance still making a lot of mistakes. 
We’re looking at what they do, how they do it and are 
they doing it better than everyone else.”

Wolff considered selecting a winner to be difficult 
because the competition was strong, but said that the 
foodservice Marines with 1st MLG demonstrated top-
notch skills and performance.

“We’re here to evaluate field messes throughout the 
Marine Corps for recognition of foodservice excellence 
for the W.P.T. Hill Memorial Award,” he said. “It’s a 
very prestigious award that shows the capabilities of 
each of the units, as far as being able to support Ma-
rines. I can definitely understand and see why these 
Marines were selected to represent I MEF for being the 
best field mess hall.”

EVALUATION
Winners typically are judged while working in a 

temporary field site that is set up to feed between 150 
and 200 Marines for one meal, and then torn down. 
In this case, however, evaluation took place in the 
regular facility.

Being an actual facility, foodservice Marines pre-
pared three meals a day to feed more than 900 per-

Marines are known for a tenacious 
spirit; for reserves that drive 

gets channeled into select opportunities, 
which makes winning the W.P.T. Hill 
Memorial award all the more satisfying.

The Marines and sailors of Marine 
Forces Reserve showed their drive and 
spirit, as the Headquarters and Service 
Company, 6th Engineer Support Battal-
ion, 4th Marine Logistics Group, based 
in Portland, Ore., recently was recog-
nized with the 2013 Maj. Gen. William 
Pendleton Thompson Hill award for best 

field mess.
“The W.P.T. Hill competition is a good 

point of emphasis for us,” said Maj. 
Juan Svenningson, executive officer for 
Headquarters and Service Company, 6th 
ESB. “Participating in and winning this 
competition is a tremendous measure of 
effectiveness and capability. The ability 
to effectively mess in the field keeps us 
expeditionary.”

The 6th ESB achieved this award by 
improving foodservice operations and 
encouraging excellence in the garrison 

and field foodservice programs, as 
well as contributing to improving 
the quality of life for Marines and 
Navy personnel.

Best Reserve Field Mess
Headquarters and Service Company, 6th Engineer Support Battalion,  

4th Marine Logistics Group, Portland, Ore.

The Marines of 6th Engineer Support Battalion, 4th Marine 
Logistics Group were awarded the W.P.T. Hill award for best 
field mess for 2013.  (PHOTO COURTESY: SGT. ESDROS RUANO, USMC)
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